The bovine milk lactoferrin was one of the most prospective antimicrobial protein for a food preservative as well as hen-egg white lysozyme, though the actual applications were narrow9). The progressional modification of lactoferrin by the glycosylation was attempted to the preparation of a new food preservative. In the previous research, the glycosylated lysozyme was prepared by the Maillard reaction5). This method of the glycosylation was already applied for some studies)2),3),6),7). However, the preparation of the glycosylated lactoferrin has not. In this study, the glycosylated lactoferrin (gLf) was prepared by the Maillard reaction on the basis of the previous research5). Then, emulsifying properties, antimicrobial activities, and preservative effects on the cottage cheese in gLf was investigated. This research data was expected to be the applied for further studies on food preservations. 
Discussion
The Maillard reaction was one of the most famous and primal reactions for the glycosylation of protein.
The control of its reactivity was not so laborious. It was described that the Maillard reaction could be apply for the modification of the functional proteins 
and saccharides without using any chemicals2),6),7).
Moreover, the reactants of the Maillard reaction were considered to be harmless for humans'. In the previous paper, therefore, the glycosylated lysozyme These glycosylated protein, gLz and gLf were considered to be the promising and effective additives for the foods. These research data are to be contributed the further studies on food preservations.
